*

DEPARTMENT OF PUBLIC HEALTH S

SAN BERNARDING
(»

385 North Arrowhead Avenue - San Bernardino, CA 92415-0160 - (909) 884-4056
1647 East Holt Boulevard - Ontario, CA 91761 - (909) 458-9673

13911 Park Avenue - Victorville, CA 92392 - (760) 243-3773

San Bernardino County Vector Control Program

2355 East 5th Street - San Bernardino, CA 92415-0064 - (909) 388-4600

oooao

Contact:Terri Williams, REHS
Program Manager
(909) 387-4692

FOR RELEASE September 1, 2005
August 9, 2005
PHD # 05-52

Keep Hands Clean with Good Hygiene

COUNTY OF SAN BERNARDINO

JAMES A. FELTEN, MPA
Public Health Director

ERIC K. FRYKMAN, MD, MPH, MBA
Health Officer

DANIEL J. AVERA, REHS
Chief of Environmental Health

Also serving the cities of

Montclair

Needles

Ontario

Rancho Cucamonga
Redlands

Rialto

San Bernardino
Twentynine Palms
Upland
Victorville
Yucaipa

Yucca Valley

Adelanto
Apple Valley
Barstow

Big Bear Lake
Chino

Chino Hills
Colton
Fontana
Grand Terrace
Hesperia
Highland
Loma Linda

San Bernardino County Environmental Health Services announced it will partner with the National

Restaurant Association Education Foundation (NRAEF) and participate in the 2005 National Food

Safety Education Month this September to showcase its commitment to food safety education and

training. This year’s theme, “Keep Hands Clean with Good Hygiene” focuses on the important

procedures necessary for proper hand washing.

This annual food safety campaign strives to build awareness of the restaurant and food service industry’s

commitment to serving safe food, heighten awareness about the importance of food safety education,

and encourage additional food safety training for all food industry employees.

“We’re thrilled that San Bernardino County is taking part in National Food Safety Education Month,”

said John Farquharson FMP, president of the NRAEF’s International Food Safety Council. “Our local

governments are a critical component to training our industry on the importance of food safety.”
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According to County code, all food service workers in San Bernardino County must attend a 2-hour
training class given through local community colleges and successfully pass a test in order to receive a
food handler card, which enables them to legally work in the food industry. Residents needing to obtain
a food handler card should call the community college in their area to get a class schedule or visit

http://www.co.san-bernardino.ca.us/dehs/first/firstclasslocations.htm. San Bernardino County’s food

worker program is the longest-running one in California.

Americans are aware of food safety now more than ever before and are especially interested in the
restaurant grading system. Since October 1, 2004, there have been over one million hits on the county

restaurant grading web site. This site http://www.co.san-bernardino.ca.us/dehs/info/publicinfo.htm is

updated every day at 11:00 a.m. and shows the current restaurant grade as well as the previous grade.

Residents wishing to view or print out the publication on hand washing may visit http://www.co.san-

bernardino.ca.us/dehs/food/foodpublic.htm. Questions about food handler classes may be directed to

Environmental Health Services at (909) 884-4056.
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